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POII^S  or  II7TSREST  IN  GO^rERM.EITT  RESJT/.SCH  LABORaTORISS 
5DR  THE  EOm  SCOiTCMICS  "'OEIIER.  v. 


The  statement G  hero  liro-a-~ht  together  roprecont  the  firitrpart  of  a  otato- 
mont  of  invest i-ationc  carriei  on  in  Government  ialjoratories  tJhich  are  of  inter- 
est to  home  economics  workers-      Some  information  re'^ardin":  p-abli  cat  ions  and  ex- 
hibit material  is  also  ~iven«      The  present  s-ummary  includes  the  work  of  the 
U.  S.  Department  of  A~ri culture,  together  v/ith  lists  of  the  puhlications  of  the 
Bureau  of  Education,  U.  S.  Department  of  the  Interior,  and  of  the  Federal  Board 
for  Vocational  Education.      It  is  hoped  later  to  "bring  together  similar  state- 
rasnts  re-s.rdin~  other  brs,nches  of  the  ~overnment,  amon^  them  the  Public  Health 
Service,  U.  S.  Treasury  Department;  the  Bureau  of  Stan'.ards,  U.  S.  Department 
of  Coirmerce;  the  Children's  Bureau,  U.  S.  Department  af  lAhor. 

In  makin^  inquiries  relative  to  investigations  it  is  advisable  to  ad- 
dress the  chief  of  the  bureau  concerned  as  such  letters  arc  most  likely  to  reach 
the  person  most  nearly  -qualified  to  reply.      TJhen  the  interest  is  in  some  par- 
ticular phase  of  the  subject,  a  specific  inquiry  is  more  likely  to  brin:;  the  de- 
sired result  than  a  -eneral  demand  such  as  "Please  send  all  available  literature 
on  choece."' 


UFITED    STATES    DEPARTMENT    OF  AGRICULTURE 

BUREAU  OF  Mlimj  nHDUSTRY. 

!•     Animal  Husbandry  Division. 

This  division  studies  the  breedin~  and  feedin;^  of  farm  animals 

and  poultry.    Its  main  sub- divisions  arc: 

a.  Animal  frenetics 

b.  Beef  cattle  investigations 

c.  Horse  and  mule  investigations 

d.  Poultry  invest i-at ions.     (Poultry  breedin~,  poultry  feeding, 

preserving  3zz^,  poultry  clubs,  pigeon  and  squab  investigations) 
G.    Sheep  and  goat  investigations. 

f«  Swine  investigations.  (Gives  out  formulae  for.  dry-curing  and 
brine-curing  of  hcuas,  bacon,  ctc»  in  the  home.  Investigates 
the  probloas  of  soft  pork,  chiefly  frraa  peanut-fed  hog's. 

2-.    Biocheraic  Division. 

This  division  carries  on  work  relative  to  biological  products, 
study  of  tuberculin,  of  serums,  viruses  and  bacterins  and  examines  meat  and  meat 
food  products  in  connection  with  the  m.eat  inspection.    Hog-cholera  investigation: 

have  received  a  great  deal  of  attention.    The  composition,  nutritive  v-^ue,  and 
wholesomeness  of  edible  viscera  from  meat  food  animals  (includin  g  the  antinerarit- 
ic  properties  and  other  food  values  of  viscera)  is  an'  illustration  showing  the 
nature  of  the  chemical  research,    ^vnother  illustration  is,  the  studies  of  change: 
in  the  chemical  composition  of  beef  due  to  cold  storage;  another  the  use  of  sug- 
ar substitutes  in  the  curing  of  meat.      The  germicidal  value  of  various  disin- 
fectants, and  studies  of  the  suitability  of  various  preparations  of  peptone  for 
indol  production,  are  two  further  illustrations  of  the  investigational  work  of 
this  division. 
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3.      Dairy  Division. 

....  Principlec;-  of  TDreodin^j  otuii^c  in  .f pc^din-  for  milk  product  iqn; 

proctuctiori^  atandarcLizatibn  of  itanufacturin.^  procsss ,  '  care  aria 'diat'ribut ion  ^of 
da ify '.pro duct 5  (milk,  cream,,  "buttorj  Xto  cream,  different  typos  of  che 33©)  ;  ■ 
utilization' of  by'-productc  (visr  thG  uGo'pf  drisd  milk  allDumen  by  tiio  commi^cial 

;bakcr -ac  an-.eg-  pubstitnte  in  cake-baking);     studies  in  factory  arid  in  milk-  ■.  . 
plan«  management . and  sanitation. 

■  a-.  Dairy  extension.  .. 

StimcLl.ation  of  dairy  production  and  of  tiie  utilization  of 
:  .     dairy  prfs duct  s.     (E.  ~.,  "milk  week"  •  campaigns,  cotta.3e  cheese 

■•'  .■  lemons  tr.ations .  .  .... 

b.    Creamery  and  cheese  factory  development  and  improvement.  (E*j., 
manufacture  of  butter,  of  Swiss,  Camembert  and  Roquefort  cheeses, 
j .     T  .'  r  0^  3-  lar~e  scale ;  ■  imp royemient  of  creamery  refri ~eration  facil- 
ities, of  its  machineiy  for  fuel  and  power  efficiency. 
c    Inspection  of  butter  for  the  Navy.    (E."^*)  demonstration  of  the 
i  superior  quality  of  sweet-cream  butter  when  held  in  storage  for 

•:.  .  Ion;:' periods 

d. Inspection  of  renovated  batter  factories. 
.  .;  e..  .:Mark(3t  milk  investigations..  ... 

\->':  .•:    ■ Dityy  sanitation.    Sai'veys  of  city  milk  supplies..  ..  • 

Methods  of  ratinr^  sanitary  conditions  of  milk  production. 
Assi-tanci'  and  advice  in  the  or-^anization  and  operation  of 
cooperative  and  other  milk  plants  and  pasteuri-2in^;  plants. 
Studies  of  requirements  in  terms  of  pounds  of  fe.3d,  hoiirs 
■  ,;  of  labor,  - etc- ,  of  the  cost  of  mAik  product  ionj  in  a  number 

..  f  ■       of  representative  dairy  sections  tiirou^hout  ..the  country* 

;  ;  Stadies  in  op er at inn  and  cleaning  of  milkin*  machines - 

Experiments  v;ith  the  whippin-  qualities  of  cream. 
Studies  on  treatment  of.  ;-ar^etty  cows,  on  elim.ination  of 
•    .garlic  flavor  in  milk,,  .on  effect  of  sila-s  .%n  causin~  flav- 
.  ors  and  odors-  in  milk. 

..  f Dairy  research  laboratories. 

Studies  of  methods  of  increasing  .Qalcium  and  phosphorus  con- 
tent of  ration,  and  their  effects  upon  milk  co-.vs  and  other  an- 
imals; studies  of  acidity  and  alkalinity  of  various  rations, 
their  effect  on  cattle.  ... 

bacteriological  studies 'of  commercial  butter  starters;  on 
stcrilizao.ion  .pf  dairy  utensils  by,. dry  heat;  on  the.  sporro^cncs 
test  for  the  quality  of.  milk'  on '  tKe  -rov'th' of  or:;.anisrns  in 
different  concentrations  of '  sweetiip-ed  c6nde.ns4d,mi3dc-        '.  ' 

A  study  ,  of  "sandine.ss'.'  iri  commercial  ice  .cream;'  of  a  collec- 
.tion  of  defim.te  forffi)ila.Q.';f or  ' ice-cream  mix.es ;  of  the  Qa\;^3.'e>f 
"buttons"  in  sweetened 'condensed  milk;  of  fa.ctors,  influericins 
.  ■the  coajalation  of  evapor.atei'.railk  dn  sterilizin.^. '  .'- 

,.    4.     'Moat  Insjpection  Division,       .."  .'  .  ' 

■  .  This  includes  ante  .'and . post  jiiort em  inspections,  of       tie,  calve 

sh'iep,  =v;ine,  -p-.td,  and  horses'  for  about  50' diseases  or  unlcsirable  .conditions; 
inspection  of  the  fresh  ind  cured  me-:'.t.  from  the.tse  "^yinimals,  of  sausa-c,  ..cannsd. 
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meat,  msat  extract, '  lard,  lard  oil,  lard  at  sarin,  "compound"  and  othsr  lard  qub- 
"titutec,  pork  prsparod  by  special  proceGsec  to  "be  eaten  -uncooked,  oleo  stoc^', ' 
nterilized  meat  prod-act:-;,  edible  tall  own,  oleooil,  oloo  stearin,  oleomar.;^arin; 
alcb  market  inspection  in  45  cDties.      There  is  aloo  inspection  of  the  subject 
matter  used  by  packers  and  cannerc  on  their  labels;  of  the  char:ictor  of  wrappings 
of  the  amo-'mt  and  narare  of  the  free  liquids  in  the  can  of  meat  or  meat  products; 
of  the  method  of  labellin-  certain  meat  prodxacts  which  contain  adlcd  cereal  or 
parts  of  carcasses  other  than  flesh;  of  the  addition  of  deleterious*  substancGsj 
Of  adulteration  of  spices-  and  other  iniircdients.      jlnalysec  are  made  of  inks, 
waters,  rat  exterminators,  and  anj  materials  which  may  come  in- contact  with  tho 
meat.      There  is  inspection  of  all  creameries  proparin-^  butter  used  as  an  ingred- 
ient in  oleomargarin- 

5,  6,  7,  8.    Divisions  of  Field  Inspection,  Tick  Eradication,  Tubercu- 
losis Eradiication,  H03  Cholera  Control. 

These  are  all  concerned  nath  the  eradication  and  prer/ention  of  diseases 
affectin;^  food  and  other  domestic  animals.    The  Division  of  Virus-Serum  Control 
has  charge  of  regulatory  work  aimed  to  3Jisure  a  hi-rh  quality  of  virtises,  serums, 
and  similar  products  for  ccmbattin~  animal  disei^ises.      The  Miscellansous  Division 
supervises  veterinary  colXeses  •on.der  the  Departments'  resulationc-  and  performc 
various  other  duties. 

9.  The  Pathological  Division  conducts  the  scientific  investigation  of 
the  diseases  of  anijua.ls,  studies  the  poisoning  of  live  stock  by  plants,  and  ex- 
amines viruses,-  serums,  and  other  romodies  for  the  treatment  or  prevention  of 
various  ailments  in  domestic  animals.    A  serum  for  use  in  butulism  has  been  de- 
veloped by  immunizing  sheep,  and  has  been  tried  in  cases  of  forage  poisoning; 
and  in  emergencico,  in  some  cases  of  bot-ulism  in  humans. 

10.  The  Zoological  Division  investigates  those  parasites  (both  intcrrAl 
and  external)  which  affect  domiestic  animals.    This  includes  a  study  of  trichi- 
nosis and  of  proper  methods  for  treating  pork  which  is  to  be  made  iJito  sausages 
or  chopped  meits  eaten  without  cooking. 

BUREAU  OF  BIOLOGICAL  SURVEY- 

This  b"ureau  employs  trappers  to  control  those  outbt*eaks  of  rabies  in 
certain  western  States,  Oregon,  Nevada,  Utah,  and  TJashington,  which  are  being 
disseminated  through  the  agency  of  predatory  animals.      It  has  iii  charge  also, 
the  control  of  rodent  as  well  as  of  other  pests;  and  has  actively  assisted  State 
agricultural  extension  directors  and  ccunty  agents  iA  the  organization  and  con- 
duct of  campaigns  for  rodent  eradication.      In  certain  Sc.utherh  States  (e.g., 
in  parts  of  Florida  and  Texas)  this  is  a  p;^rt  of  the  p-'iblic  health  v/ork  in  avert- 
ing danger  of  the  spread  of  bubonic  plague.      Production  of  domestic  rabbits 
and  hares  for  food  has  been  given  attention,  as  has  also  the  conservation  of 
game  and  of  f-iir-bearing  animals,"  and , studies  on  the  qualities,  grades,  and  idcn^ 
tification  of  the  furs  made  from  them.    Birds  both  as  help  and  as  hinfLranqc  to 
agriculture,  also  as  game,  have  received  much  attention-  "' 
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BU'REAU  OF  CThI^/IISTRT. 

;.. -.  This- bweau,, which  has  24  laboratories  and  3  offices  in  the  city  of  Wash- 
ington, is  charged  with  the  enforcement  of 'the  f  ood..and  drvigs  act,  and  with  the 
constructive  research  work,- designed. to  promote  efficiency  in  the  food  and  drug 
industry  and  to  develop  new  laethods  for  the  discov-ry  and  detection  of  sophis- 
tication.    Parts  of  its  work  rcay  be  treated  under  the  follaving  headings,  a  few 
illustrations  being  given  under  each  heu,ding : 

1.  ■.  Carbohydrate  Isvboratory, 

Invertose  method  of  coaking  a  cane  sirvp  which  does  not  crystallize 
and-which  has  superior  keeping  v^ualities;    use  of  sugar  substitutes,  such  as  glucose 
,ind  maltose  sirups,  in  cania:.ng  and  in  candy  making;     other  studies  in  the  making  of  ' 
commercial  candies  on  a  large  scale*' ^  rtaking  of  sirv5)S  and  the  making  of  furfural 
from  corn  cobs. 

2.  Color  Investigation  Laboratory. 

Researches  in  dyestuffs;     studies  of  coloring  matters  used  at         '  ■ 
soda  fo\intains, 

•  3.      Dehydration  Division.  .     ■ ..  . 

Studies  of  the  methods  employed  in  commercial  dehydration  plants,  with 
a  view  to  elimination  of  undesirable  featoresj'  and  eno':uragernsnc  of  desirable  ones, 
such  as  the  blanching  or  o-ohsr  pre- treatment  before  dehydration.     Reports  have  been 
issued  upon  the  preparati'-bn  of  sweet  potato  flour  by  methods  couparable  to  those  used 
in  'the  manufacture  of  white  potato  flo-;U'. 

4.  Food  Control  Laboratory. 

This  laboratory  super7ises  the  chemical  examination  of  food  products 
under  the  food  and  drugs  act.  ^  A  few  illustrations  of  its  more  recent  undertakings 
which  may  be  of  special  interest  to "home  economics  workers  are: 

A  study  of  the  comparative  values  of  eggs- and  egg  substitutes,  in  cake  making; 
development  of  a  formul>u,  for  soy-bean  bread,  for  peanut  bread  m<.ade  for  household  con- 
sucption;     investigations  to  establish  the  inf eriorcity  and  delet'erious  qualities  of 
saccharine  as  a  sweetener  in  various  sirups,  c'once-i'crdted  sweetening  agents,  and 
other  foodstuffs;     development  of  methods  of  manipulation  in  bread-making  and  cake- 
making,  which  shall  be  perf ectly  mechanical  and  thus  eliminate  the  "personal  equation" 
wnen  testing  varieties  of  flovir,  etc.      Studies  of  the  clianges  taking  place  in  grain 
diiring  germination,  malting  and  "storage;     and  milling  and  bread-making. 

5.  Food  Investigation  Laboratory, 

Studies  of  vinegar  making;     of  essential  oils  and  fl.:iVoring  extracts;  . 

of  gelatin. 

6.  Leather  and  Paper  Laboratory. 

Investigations  as  to  the  qLualities  and  properties  of  different  leathers, 
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SLTiEAU  OF  CHEMISTRY  (Continued). 

papers,  tannins,  rosins,  turpentines.     A  farmers'  bulletin  on  the  care  of  leather 
has  just  been  issued.     The  iinportant  effect  of  relative  humidity  upon  the  tensile 
strength  of  leather  has  been  demonstrated.    Methods  for  determining  the  strength 
and  water  resistance  of  papers  and  paper  products,  such  as  fiber  board,  wall  board, 
corrugated  board,  and  tho  adhesives  used  in  their  manufacture,  have  been  worked  out. 

7.  Microbiological  Laboratory. 

This  laboratory  consists  of  a  research  section  and  a  regulatory  section 
and  works  -apon  the  relation  of  molds  and  bacteria  to  food  products.     Its  research  pro- 
jects cover  studies  of  yeast,  oysters,  sauerki-aut,  canned  goods,  deterioration  of 
cereal  pi^cducts  and  forage,  classification  and  activities  of  bacteria  and  molds,  and 
the  development  and  standardization  of  methods  applicable  to  biological  inspection 
work.     Its  regulatory  staff  conducts  the  bacteriological  inspection  of  milk,  oysters, 
gelatin,  table  waters,'  tomato  products,  canned  foods,  and  miscellaneous  inspection 
samples  in  which  spoilage  is  suspected, 

A  few  illustrations  of  its  research  projects  are  as  follows:     Studies  of  the 
bacterial  flora  of  spoiled  canned  salmon,  sardines,  and  other  carjied  fish.  Studios 
on  Bacillus  botulinus,  in  cultures  derived  from  spoiled  preserved  foods;  of  their 
toxicity  for  experimental  anircals,  of  their  growth  in  f oodstxxf f s;  of  regulatory 
measures  necessary  in  order  to  prevent  the  recurrence  of  botulism  from  contaminated 
foodstuffs.     Studies  of  the  best  methods  of  brinirig  cucumbers  ^nd  cabbage  for  the 
making  of  pickles  and  sauerkvaut.     Studies  of  oriental  fermentations,  especially 
the  production  of  soy  sauces  from  soy  beans. 

8.  Oil,  Fat,  and  Wax  Laboratory. 

This  laboratory  analyzes  oils,  fats,  cooking  compoionds,  chocolates, 
nwt  bu-ttcrs,  and  similar  substances  in  connection  with  the  enforcement  of  the  food 
.ml  ir-C'gs  act.     It  st\viie^>  the  chemical  composition  of  American  food  oils,  fats, 
and  hyd'ogenated  compounds,  and  carries  on  investigations  in  the  production  of 
s  nch  p  r  o due t  s . 

□le  nature  of  the  fatty  acids  found  in  cotton  seed  oil,  of  the  composition 
of  tomato  seed,  Hubbard  squash  seed,  okra  seed  and  hollyhock  seed,  and  Chinese 
colza  seed,  oils  have  been  reported  from  this  laboratory.     Comparative  analyses  of 
a  large  number  of  samples  of  classified  grades  and  kinds  of  unsecured  wool  have 
been  published.' 

9.  Protein  Investigations  Laboratoiy. 

Proteins  of  the  peanut,  velvet  bean,  coconut,  buckwheat ,  and  kafir  are 
under  investigation.     The  purpose  of  these  researches  is  to  ascertain  the  nutritive 
value  of  the  various  p^'oteino.     Feeding  experiments  are  condactei  in  cooperation  with 
the  Bm'eau  of  Animal  I ndu.? try.     Ex:per:lme:atai  work  is  also  done  to  improve  the  methods 
used  in  the  preparation  and  analysis  of  proteins. 

Papers  have  also  been  published,  from  the  Bureau  of  Chem.istry,  upon  the  deter- 
mination of  the  jellying  power  of  gelatins  and  glues  by  the  polariscope-,  i^on  the 
preparation  and  properties  of  ash. -free  gelatins,  and  yxpon  the  acidity  of  ash-free  and 
commercial  gelatins. 

10.  Water  [and  Beverage]  Laboi'atory. 

This  laboratory  studies  the  conposition  of  waters,  brines.  Salts,  and 
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nonalcoholic  bever.iges,  and  aitolyzes  sanples  of  such  products  taken  in  the  enforce- 
ment of  the  food  and  drugs  act.     It  investigates  sanitary  and  technical  problems  re- 
lating to  the  production  of  bottled  waters,  nonalcoholic  beverages,    xnd  related 
products. 

11.  Office  of  Net  Weight  Investigations. 

Determinations  as  to  proper  fill  of  cans  (drained  weight)  in  case  of 
Canned  spinach,  Swiss  chard,  beet  tops,  Lima  beans,  pears,  pitted  cherries,  sauer- 
kraut,        and  r'ef-ugee  beans,  peaches,    md  green  peas  have  been  made;  circulars 
announcing  these  determinations  have  been  issued, 

12.  Fruit  and  Vegetable  Utilization  Laboratory. 

Studies  of  horae  and  commercial  methods  for  making  a  sirup  biy.  J-ction  of 
malt  diastase  on  different  varieties  of  sweet  potatoes,  have  been  made  in  this  lab- 
oratory.    It  has  also  conducted  experiments  on  the  manufacture  of  starch  from  potatoes 
^nd  on  the  preservation  of  fruit  juices, 

13.  Microchemical  Laboratory, 

This  laboratory /makes  microscopical  and  microchomical  studies  of  foods, 
drugs,  Cattle  feed,_  paper  and  textile  materials,  miscellaneous  agricultural  products, 
etc.     It  also  makes  microscopical  examinations  of  insecticides,  and  studies  methods 
for  .their  microscopical  identification  and  estimation.     Special  attention  is  given 
to  the  histological  study  of  fruits,  spices,  cereals,  starches,  and  Other  agricultural 
products  for  the  purpose  of  perfecting  merhcds  for  detecting  the  adulteration  of 
these  products, 

Sp  ice  standards  have  been  determined  and  published  in  Office  of  the  Secretary 
Circular  I36j  and  through  the  Service  and  Regulatory  Announcements  of  the  Bureau. 

14.  Tea  Inspection. 

The  supervising  Tea  Examiner  stationed  at  Washington  and  seven  tea 
e?:aminers  and  their  assistants  stci-tioned  at  the  various  ports  of  entry  for  imported 
teas  inspect  to  see  that  all  imports  cocqply  with  the  provisions  of  the  tea  act  of 
1897  and  also  with  the  food  and  dr-ugs  act.     Samples  showing  the  official  tea  standards 
for  the  year  are  distributed  each  year  among  those  examiners  enforcing  the  law,  and 
may  be  bought  at  cost  by  the  tea  trade  and  others  interested. 

15.  Field  Investigation  Service,  Citrus  Ey-Products  Laboratory. 

Methods  for  utilization  of  Cull  oranges ,,  lemons,   and  grapefruit  have  ^ 
been  studied.     Directions  have  "been  distributed  for  the  manufacture  of  citrus-fruit 
butter,  jams,  marmalades,  beverages;     of  confections  from  orange  and  grapefruit  peel; 
of  the  production  of  orange  vinegar  by  different  processes, 

1$.      Field  Investigation  Service,  Food  Research  L .^boratory. 

This  laboratory  makes  chemical,  bacteriological,  and  histological  studies 
of  foods  preserved  by  low  temperat-ures.     Milk,  poultry,  eggs,  and  fish  have  boon  the 
objects  of  investigation,  with  reference  to  their  decomposition  and  putridity  during 
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prepj-ration,  transportation,  storage,  and  marketing ,   in  connection  with  the  food 
and  drugs  act.    A  special  investigation  of  frozen  and  dried  eggs  and  egg  products 
has  been  Carried  on,  chiefly  in  the  egg-breaking  establishments,  and  with  the  co- 
operation of  the  industry;     a  similar  investigation  of  fish,  both  fresh  and  frozen 
is  now  being  conducted. 

17.      Office  of  Development  T^'ork. 

The  practical  application  in  the  industries  and  in  the  arts  of  the 
rosuDts  cff  scientific  research  is  quit^  apart  from  the  actual  carryir^  out  of  an 
in\r3Stigation,     That  the  industrial  vjorld  may  h^va  the  full  benefit  of  all  such 
results  obtained  in  the  Bureau  of  Chemistry,  an  office  has  been  established  to 
serve  aS  the  connectiing  link  between  the  Government  and  the  manufacturer  or  other 
iniierested  person.     This  office,  known  as  the  Office  of  Development  Tork,  assumes 
charge  of  the  results  of  ^ny  given  fundamental  project  of  the  Bureau  as  soon  as 
it  reaches  the  stage  where  it  gives  promise  of  beir^  ready  for  industrial  develop- 
ment'.    The  Office  of  Development  7/ork,  of  course,  handles  only  discoveries  made  in 
the  Bureau  of  Chemistry. 

PubliCu^tions. 

Reports  of  the  results  of  the  Bureau's  work  are  issued  from  time 
to  time.     Some  take  the  form  of  I-epartment  of  Agriculture  bulletins  or  circulars, 
u,  list  of  which  may  be  had  on  application  to  the  Bureau,  while  others,  which, 
it  is  believed  will  be  of  ini-erest  chiefly,  to  some  particular  class  of  readers 
.or  to/ certain  industry,  appeo.r  in  the  scientific  and  trade  journals  of  the  country. 

BUREAU  Oy  CROP  ESTIimTES. 

This  bu.rea).u  not  only  annorjices  statistics  dealing  with  farm  production 
during  past  years;     it  is  interested  also  in  forecasting  the  chief  demands  for 

future  production.      This  involv'-es  "estimates  and  forecasts  of  consumption  

of  agricultural  products"  as  well  as  of  their  production, 

BUREAU  OE  ENTOMOLOGY. 

1.      Stored-Product  Insect  Investigations.  ;;; 

This  Office  studies  both  common  and  newly  introduced  insects 
injuriously  affecting  stored  wheat,  corn,  oats,  and  other  grains  and  flour,  meal, 
and  other  mill  products,   including  ^,11  cereal  foodstuffs  in  flour  mills,  elevators, 
-ind  Warehouses,  involving  special  investigation  of  railway  ^:nd  steamboat  lines  as 
carried  of  infestation;     study  of  the  insect  enemies  of  dried  fruits  and  mts, 
beans,  peas,  and  cowpeas,  and  cured  meats,  hides,  furs,  and  manufactured  fabrics; 
and  investigation  and  demonstration  of  appropriate  measures  for  the  control  of 
such  insects,  including  tests  of  pr9mising  ^nd  standard  fumigants  and  cipher 
insecticides  against  these  species,  and  of  kiln  drying  and  heat  methods  against 
grain  pests,  especially  grain  weevils,  and  of  those  attacking  edible  legumes. 

This  work  inc3.udes  the  study  of  household  pests;     e.g.  ,  a  special  study 
has  been  made  of  the  black  carpet  beetle. 
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2.  Investigations  of  Insects  Affecting  the  Health  of  Men  and  Animls. 

This  field  covers  the  relation  between  certain  ticks  and  spotted 
.fever;    mosquitoes  and  malaria  and  yellow  fever;     and  the  house  fly  and  typhoid 
fever.      The  investigations  also  deal  with  insects  as  internal  and  external 
parasites  of  animals  and  seek  practical  methods  for  their  control.    A  number  of 
pssts  affecting'  domestic  animals,  including  the  cattle  tick,   the'  stable  fly,  and 
the  horn  fly,  are  beir^  studied. 

Further  progress  has  been'made  recently  in  the  perfecting  of  fly-traps 
and  baits,  and  in  the  use  of  repellent  o.nd.  attractive  chemicals  for  the  control  of 
the  hoc.se  fly  and  of  various  blav  flies;    also  in  the  determination  of  practical 
anti-mosquito  measures  that  apply  in  the  prevention  of  malaria  upon  plantations 
and  farms.      Studies  of  the  durability  of  various  types  ^nd  grades  of  screen 
wire-cloth  as  used  for  protection  against  flies  and  mosquitoes,  have  been  continued 
for  several  years. 

3.  Investigations  in  Bee  Culture. 

These  include  studies  of  the  structure,  development  and  behavior  of 
the  bee,   its  care  and  management,   its  diseases;     also  of  other  details  of  honey 
production. 

OTiTICE  OY  FAEM  MNAGMENT  AND  FABI'.I  ECONOMICS, 

Several  important  preliminary  studies  in  the  cost  of  production  (wheat, 
cotton,  beef  cattle,  sugar  beets),  have  been  carried  out  in  this  Office;  also, 
farm  business  analyses  have  been  made  for  hiindreds  of  f^ms.  Cost-enterprise 
records  have  been  made,  using  as  a  basis  for  study^  the  reports  secured  from 
ir.^ny  farms  where  the  Farm  Account  Book,  which  originated  in  this  Office,  has 
been  used.   

FOREST  SERVICE. 

Forest  Products  Laboratory:    The  investigations  include  methods  of 
seasoning,  kiln  drying,  preserving  and  testing  of  different  kinds  of  wood;  of 
pulp  and  paper -making ,  of  box  designs  (e.g.,  for  egg  cases,  for  fruit  .crating ); 
of  glue  work;  of  timber  mechanics  and  physics;  of  the  tj-pes  of-  organisms  Causing 
decay  of  wood;  of  the  production  of  stock  feed  for  chemical  processes  from  wood 
oellulose  (e.g.  ,  in  sawdust). 

INSECTICIDE  AND  FUI^iGlClDE  BOARD. 

This  board  assists  the  Secretary  of  Agriculture  in  the  enforcement  of  the 
Insecticide  Act  of  1910.       It  is  charged  with  the  inspection  of  disinfectants 
(including  household  disinfectants),  insecticides,  insect  repellents,  furjgicides, 
dips  for  animals,  etc.  ,  and  it  conducts  research  incident  to  such  inspection. 
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BUHW  OF  IvIATlKETS  . 

Among  the  subjects,   the  studies  of  this  bureau  cover  such  subjects  as 
these:    Methods  of  grading,   standardizing,  packing,   storing,  and  shipping  farm 
products;     standardization  of  the  containers  in  v.hich  they  are  packed;    waste  in 
marketing;    methods  of  acco-'jnting  and  business  practice  for  agencies  marketing 
farm  products;     solution  of  the  problems  inherent  in  the  organization  and  oper- 
ation of  farmers'  cooperative  organization.;     accumulation  of  accurate  and  com- 
plete data  concerning  the  cost  of  marketing, 

,1.       The  Market  Reporter  is  a  weekly  publication  which  gives  a  domesvic  and 
foreign. market  information  service,  concerning  wholesale  prices  of  food  prorj-x-bs, 
feeding  s^.vi'i  3,  and  textile  fibers.'     In  addition,  mimeographed  periodical 
reports  (varying  from-daily  to  qmrterly.)  are  issued  on  cotton,  fruits  and 
vegetables,  dairy  and  poultry  products,  livestock  and  meats,  peanuts,  and  honey.  • 

2.  Official  establishement  and  demonstration  of  cotton  standards, 

3.  Establishment  and  display  of  tentative  wool  standards,  based  on  the 
diameter  of  the  fiber,  .Encouragement  of  cooperative  wool  marketing  by  farmers 
under  favorable  conditions. 

4.  Live  stock  and  meats. 

Preparation  of  the  data  regardi-ag  comparative  costs  and  j'-ields  of  the 
various  wholesale  cu^s  of  beef  has  been  undertakexi.     In  order  that  the  public  may 
better  iroderstand  the  grading  system  in  use,  exhibits  have  been  prepared  con- 
sisting of  transparent  photographs  in  na-tiu-al  colors  of  typical  specimens  of  each 
grade  of  live  stock  (beef,  muttcn,  ^.arao.  and  pork)  and  the  correspondir^g  grades 
of  carcasses  and  cuts  of  di'essed  meats.       Descriptive  matter  covering  the  same 
points  and  also  different  styles  of  making  the  wholesale  and  retail  cuts,  has 
been  prepared. 

5.  Gradirig  of  fruits  and  vegetables. 

Permissive  standards  have  been  issued  for  Sennuda  onions,  northern- 
grown  onions,  white  potatoes  and  sweet  potatoes.     Tentative  grades  have  been  pre- 
pared for  barrelled  apples,  for  boxed  Western  apples;     for  asparagus,  peaches, 
cabbage,  and  tomatoes. 

Investigations  of  handling  apples  and  pears  in  the  course  of  harvesting, 
packing  and  transporting,  and  determination  of  the  stage  of  maturity  at  which 
they  should  be  picked,  have  been  begun;     also  investigations  to  determine  bhe 
factors  responsible  for  deteriorization  of  these  fiT.it-s  in  shipment,      A  study 
of  the  methods  of  pre-cooling  and  refrigerating  California  oran£es  vvas  undert.^ken; 
a'^.&c  of  the  effectiveness  of  a  proper  degree  of  refrigeration  ix.  preventing  brown 
rot  of  peaches;     and  of  proper  methods  of  harvesting  aiid  of  handl.i:)g  in  the  field 
and  in  storage,  to  prevent  ■  early  decay  of  sweet  potatoes. 

The  effect  of  lov^  teniperaturs  on  sn.veet  potatoes,  tomatoes,  HalTfornio. 
table  grapes  and  other  fruits  and  vegetables  was  str.died  to  defccnnine  the  proper 
methods  of  handling  products  injured  by  chilling  or  freezing  in  order  th^t  they 
may  be  utilized  as  food;     and  also  to  obtain  fundamental  information  regarding 
suitable  temperatures  for  the  cold  storage  of  fruits  and  vegetables. 
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rjP.EAU  C'R;  MAT^KTtTS  (Continued). 

Investigations  concerning  the  i^reservation  of  fruits  and  vegetables  by 
freezing  storage  are  continued.      The  factors  affecting  the  keeping  of  these 
products  and  the  influence  of  teniperatures  ranging'  from  20°F.  to  5°F.  on  the 
quality  and  condition  of  frozen  berries',  plums,  cherries,  beans,  sweet  corn,  and 
other  fruits  ^nd  vegetables  ares  studied. 

'6.    .  Standardization  of  containers.  '     "    .  ' 

^  ■   '  -  ....      ..  '  .         . '  ■ 

■     ■  '  Studies  of  the  capacity,  dimensioiTs,  dhape,  tj^pe,  and  strength  of 
Various  containers  fOr  fru^'-ts  and  vegetable^  have  been  )mde,  and  the  preparation 
of  appropriate' legislation-  is' being  considered. 

7\     • Investigation  and  deterfclinat ion  of  grain  standards,  ■enforcement  of 
U,  S.  Grain  Standards  Act;,    testing  of  numerous  samples  of  grain  for  moisture    •  • 
content.       Incidentally  such  services  are'  sometimes  rendered  in  connection  of  the 
boys'  club  work.  '" •  *  "•  •     •  •  -    '  •"'•'■ 

8.  Milling  and  baking  tests  ate  made,  to  determine  the  extent  to  which'  the'  - 
:iuality  of  wheat  is  affected  by  adxriixture  of  various  amoxmts  of  rye,  oats,  barley, 
and  sorghum  grains,  as  well  as  of  objectionable  foreign  caaterials.     Similar  tests 
have  been  made  to  determine  tne  q.\iality  of  a  recently  discovered  Irust  -  resistant 
variety  of  wheat.'  ■ '■  •  ' 

9.  IVIethods  and  costs  of  marketing  farm  products.         •  ' 

A  special  investigation  of  the  retail  meat  trade  is  in 'progress.     It  is 
expected  that  this  investigation  will  make  availaole  a,  ie,rge  amount  of  information 
relj-tiye  to  the  prevalence  and  ccmparative  numbers  of  the  various  types  of  shops, 
such  as  straight  meat  market,  combination  grocery  and  meat  market^  stall  in  public 
market,  and  Chain  store;  the  relat'ica  of  nurr.ber  of  -dealers  to  population  in  various 
Communities  and  parts  of  the  country,'  mun'icipal  abattoirs  and  the  rela-tion  of  local 
slaughter  to  the  retail  trade;    methods  of  sale  and  meat  'distributibn  in  rural 
districts;   the  extent  to  which  rysteraatic  account :lng  is  xxtilized   i.ni  v-xrious  methods 
of  advertising  employed;     the  comparative  prevalence  -of  cash  and  credit  and  of 
delivery  and  non-delivery  trade;"  costs-  of  operation -in  the  various'  types  of 
'.  tores  and  under  the  various  m9'!:-hods  of -operation';    'feainitary  conditions  and  state 
.nd  local  regulations;     the.  relatiori  of  retail  to  wholesale  pric'ss  and  the  methods 
:?ollow3d  by  retailers  in  adjusting  their  business  to  sudden  changes  in 'wholesale 
prices;     and  various  other  matters  of  interest. 

The  general  purpose  of  the  work  on  direct  marketing  is  to  ascertain,  analyze, 
and  classify  the  factors  bearing  on  the  sucf:ess  of  marketing  farm  products  from 
producer  to  consumer  direct  by  parcel  post  or  e:ipress;     also  to  determine  the  limit- 
ations of  direct  marketing,  both  from  physical  and  economic,  standpoints. 
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BUREAU  OF  PLANT  INTDUSTRY. 

The  activities  of  this  "bureau  include  the  iniproveLjent  of  useful  plants  by 
selection  and  "breeding,,  the  investigation  of  destructive., plant  diseases  and  devel- 
opment of  methods  for  their  .control ,  the  introduction  of  new  plants  f  rom_  f.oreign 
countries,  the  improvement  in  cultural  methods, for  producing  crops^and  thie 
development  of  .improved  methods  of  crop  handling  and  utilization.    .  . 

Some  of  the  illustrations  of  this  work;Which  might  be  selected  as  beijng  of  . 
special  interest  to  home  economics  workers  are: 

Office  of  Horticiiltiiral  and  Pomological  Investigations:      Studies  in  the 
preservation  and  clarification  of  fruit  jiiices  (apple,  grape);     studies  of  chemical 
and  physr'.cal  changes  occurring  in  fruits  during  cold  storage;     studies  in  curing 
of  the  sweet  potato;  Studies  in  canning  different  varieties  of  fruits  and  vegetables. 

Office  of  Foreign  Seed  and  Plant  Introduction:     Studies  of  new  varieties  of 
vegetables  and  fruits,  such  as  the  dasheen,  the  yam,  the  chayote;     studies  of  oil- 
seed crops  (e.g.  ,  oil  yield  of  peanuts  grown  on  different  soils  and  in  different 
climates. 

Office  of  Drug,  Poisonous,  and  Oil -Plant  Investigation;      Growth  of  the 
important  commercial  varieties  of  cotton,  flax,  binder-t^fine  plants  (Porto  Rican,  . 
Philippine),  corn,  wheat,  fruits  and  vegetables,  etc.,  in  various  sections  of  this 
country.  .•  .      ■  ■    ■   -  . 

'.,    '      .  .HJEEAU  01^  PUBLIC  ROADS., 

The  work  of  this  bureau  includes  various  phases  of  rural  engineering,. 
Among  its  lines  of  work  may  be  mentioned: 

1.      Road  Material  Tests,  arid  Research. 

These  inclu.de  studies  of  dust  preventives  and  road  binders  of 
,-  •        interest  .  in  connection  .with  certain  problems  of  sanitation. 
2;  .    Rural  Engineerirg  Investigations. 

These  include  studies  of  domestic  water  supply  and  sewage  disposal 
on  the  farm;    plans  for  farm  buildings  and  equipment  drawn  with  refer- 
■   ence  to  convenience,  economy,  and  improved  standards  of  rural  life; 
farmstead  lay-outs;     scux-c^-es  of  electrical  energy  available  to  farmers, 
.  methods  of  securing  current;    methods  of  heating  the  farm  home, 

..  Araong  material  prepared  for  printing  or  general •  distribution  are 

;.  found  farmers'  bulletins  on  plarming  the  farmstead  and  on  one-register 

furnaces,  an  article  on  light  and  power  in  the  farm  home,  notes,  on  the 
,  use  of  cold-water  paints,  domestic  refrigeration,  and  a  list  of  firms 
.  „  manufacturing  or  selling  electric  lighting  plants.       ;        .  : 

:,  3.       Drainage  Investig.ations.  -  •. 
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BUREAU  OF  PUBLIC  ^OADS  (Continued). 

:3.     Drainage  Invastigat ions.  ,. ,         ,  ,       •  - 

This  lina  of  rssearch  is  concerned  with  the  construction  and  main- 
tenancQ  of  farm  drainage  works  and  the  squipment  used  therein;  and 
includes  studies  of  the  value  of  s.awage  , irrigation  for  certain  types 
of  soil. 

DIVISION  0¥  PUBLICAtldNS. 

.    This  division  supervises  the  edi -king..,  printing,  and  distribution  of  publi- 
cations and  press  ciaterial ,  and  directs  tha  illustrations,  exhibits,  motion  pic- 
ture.s,  .and  related  inf onnational  mtters..  .,  .  , 

1.  The  more  important,  results  of  the  work  of  the  Department  are  published 

(a)  Department  bulletins,  including  professional  papers  and  all  others 

of  more  complete  and  permanent  ..character.  These  are  usually  prin- 
ted in  limited,  editions. 

(b)  Department  circulars,  dealing  with  speciu-l  topics  of  lesser  import- 

ance or  of  tQDporary  or.  emergency  interest.      These  are  generally 
issued  for  special  .distribution. 

(c)  Farmers'  bulletins,'  which  g.ive  in  pop^iiar  form  the  more  practical 

results  of  the  Department's  work.      These  are  usu'c^ll^  issued  in 
large  editions  for  free  distribution  by  th©  Department  and  by  the 
Senators  and  Eep.r.e3enta.t.ives  in.  Cangreas. 

(d)  The  Yearbook  of  the  Department,  which  contains  short  popular  arti- 

cles on  Various  feat\u'es  of  Department  work. 

He-iUests  for  publications  roa-y  be  sent  directly  to  the  chief  of  the  Division 
of  Publications,       If  the  exact  title,  or  author,  j,nd  nnmber  .of  the  bulletin  be 
known,   this  is  a  great  advantage;     n3\'e:.*theless  general  requests  for  bulletins 
or  for  information  concerning  some  particular  subject  are  also  given  attention. 

Ballstins  which  are  priced  must  be  purchased  directly  from  the  Superinten- 
dent of  Documents,  U.  S,  Government  'Printing  .Office,  Washirgton,  D..  C.  ,  and 
orders  should  be  accompanied  by  remittance.      Price  lists  of  Government  publi- 
cations- are  supplied  on  raq^iest.  by  the  Superintendent  of  Documents. 

2.  Press  Service. 

Secures  circulation  in  popular  form  of  the  discoveries  and  recom- 
mendations of  the  scientific  workers  of  the  Department.  Includes 
three  series: 

(a)  Weekly  News  Letter.      This  contains  amorg  other  things,  stories  re- 

porting the  progress  of  the  Department's  investigations.  Sub- 
scription price,  50  cents  a  year. 

(b)  The  "Special  Information  Service",  an  illustrated  weekly  syndicate 

sheet  of  eight  columns,  for  dkxily  newspapers.      These  are  stories 
of  food  production  in  popular  form, 

(c)  "Food  and  Farming  V'eekly",  a  press  clipping  sheet  containing  eight 

to  twelve  short  stories  of  200  to  300  words  each,  about  Departmen- 
tal investagationa.  . 
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DIVISION  OF  PUBLICATIONS  (Continued). 

Exhibits. 

This  office  handles  the  correspondence  of  the  Department  relative 
to  exhibits  at  fairs  ind  expositions  of  various  kinds;  cooperates 
with  th©  several  branches  of  the  Department  in  preparing  exposition 
material;     ships,-  installs,  and  cares  for  such  exhibits;     and  inves- 
tigates methods  of  displaying  them. 

Office  of  Motion-Picture  Activities. 

This  office  has  charge  of  the  motion-picture  work  of  the  department. 
It  prepares  scenarios  from  material  furnished  by  the  various  bureaus; 
directs  the  making  of  the  film  and  supervises  the  motion-picture 
laboratory  in  film  manufacture;     develops  and  executes  plans  for  film 
distribution,  and  handles  the  dissemination  of  information  cpncernirig 
agriculture,  forestry,  home  economies',"  and  other  siibje'cts  covered  by 
the  activities  of.  the  department  through  the  medium  of  film  and  lantern 
slides,  in  motion-picture  theaters. 

"  At  the  end  of  the  fiscal  year  the- department' s  motion-picture  films 
included  125  agriculU-'-ral  subjects.  The  number  of  reels  available  for 
distribution  is  560,  or  more  than  560,000' feet  of  film.  ■ 

Arrangements  have  been  completed  by  which  persons  and  institutions 
not  directly  connected  with  the  Department  of '  AgriCultl'Je  may  purchase, 
under  certain  restrictions,  positive  prints  of  the  dep'^irtment' s  motion 
■  pictures. 

•  ■     '  •  'STATES  RELATIONS  SERVICE. 

Office  of  the  Director.  •' 

Handles  the  general  adniinistrat ive  and  editorial  work  of  the 
Service.      The  editorial  division  has  charge  of  lantern  slides  and 
other  illustrative  iiiaterial  for  service  use.       Investigations  on 
Agricultural  Insoruccion  in  schools  and  on  Farmers'  Institutes  are  • 
also  found  here. 

Office  of  Experiment  Stations. 

Publishes  the  Experiment  Station  Record,  a  periodical  which  gives 
abstract's' of  pub li'tJat ions  reporting  agricultural  and  allied  science. 

Office  of  Extension  Work  in  the  South  (15  Southeastern  States). 
Includes  home  demonstration  work  with  vvomeh  and  girls. 

Office  of  Extension  Work  in  the  North  and  ^'est  (43  Northern  and  ^'^sstern 
States. 

Includes' home  ■demonstration  work  with  women  and  boys'  and  girls' 
club  work.       The  principal  home-making  activities  of  -  girls'  club  work 
are  bread-makirig','  canning,  work  with  clothing,  meal  preparation,  and 
hot  school  lunches.      Li.'beratuj-e-  is  available  concerning  methods  of 
organization  and  results  attained. 

■ '"bf f  ice  of  Homd  •'E'bonomics. ' 

a.      Administrative  section.      Collects  historical  lind  other  source 
material  on  subjects  of  home  economics  and  data  regarding  the 
selection,  care  and  repair  of  household  equipment;  develops 
methods  for  the  popularization  of  scientific  information  regard- 
ing nutrition  and  other  phases  of  home  economics  by  means  of 
photographs,  models  and  charts.       Has  conducted  studies  of  the 
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..    .  time  .  oxpeVisl' on  hou~. oiiol,!  .t  :-ck3  in  rar^l  homea  --.nl  qf  the 
food  actually  co-ten  in  6v3r  .1000  typical  jtoiericon  homo 3  and 
inatitntion- 

"b.      Editorial  Ssction.      A3-:i-t::  in  praparin^  report3  of  invsct- 
igations  for  publication  by  tho  dapartmont  in  tochnical  and 
profescional  joumala;  "brings  t,0sOther  information  on  food 
..qelection,  bl6thlng,>-  houoehold  equipment  and  mana.:^cment  in 
the  form  of  bulletins,  circulars,  and  miscallaneoua  articles; 
.cooperates  with  the,  ext'e;nsion  service  in  arranging  material 

.  '     for  the  use  of  home  economics  workers  and  with  the  Press  Serv 
i.ce.  in  the  preparation  of  popular  articl.es  on  home  economicc 
subjects. 

c-      Respiration  calorimeter  laboratory.    -  Makes  .detorminationo 
of  the  energy  expended  by  the  human  body  under  special:' con- . 
ditions  of  nutrition  and  muscular  work,  including  that  of 
household  tasks;  also  of  the  specific  heat  of  such  materials 
as  fruits,  vegetables,  and  e,~gs,  and  of  their  heat  elimina- 
tion under  various  ..conditions  with  a  view  to-  improving'^  meth- 
ods of  storage  and  incubation.  . 

d-      Digestion  laboratory-      Conducts  feeding  experimehtsjwith 
human  beings  to  test, the  digestibility  of  such  products  as 
different  flours,  starches  and  other  cereal  preparations, 
■  various  krlndc  of  meat  and  fish,  and  a  long  series  of  fats 
and  q'ila'   '      .  , 

e»      E^erimental  .kitchen  laboratory.      Studies  such  problems  as 
the  use  of  certain  ^^bottle  yeasts"  for  home  bread,  making; 
the  conservation  of  fuel  in  the  management  of  household  rango 
(manufactured  gas,  kerosene);  the  relative  efficiency  of 
various  methods  of  processing  canned  vegetables  and  meats, 
and  other  details  of  the  canning  process;  the  efficiency  of 
added  vinegar  or  lemon  juice  as  a  germicide,  in  canning  veg- 
etables; methods  of  cooking  dried  vo~etables;  homo  jelly- 
making  and  preparation  of  pectin;  causes  of  variation  in  fat 
absorption  during  frying  of  doughnuts  and  other  foods;  the 
best  methods  of  use  of  various  types  of  .cooking  fats  for 
pastry,  making,  for  cake  making;  the  cookfng'v'q.ualitie8 'of  dif- 
.■   ferent  grades'  and  classes  of  meat;  the  use  of  the  pressure  ' 

cooker  for  batters  and  doughs,  for  tou^  cuts  of  meat  of  var- 
ious ai:.j.pc3;.vinJ.  31200.,  ..ft-?-  rt -rtng-' juiced  vegetables ;  the  rate 
of  heat  penetration,  in  canning  and  in  cookj.ng  virious  kinds 
of  food  products-      Standardisation  of  the  procedures  of  ex- 
perimental cookery  when  working  upon  the  above  problems  has 
•  been  attecrpted,  and  mimeographed" 'forms  have  been  prppared, 
which  describe  the  details  of  such  standardization. 
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BUTffiAU  OF  E^JCATIO^T. 

The  Bureau  of  Education  gathers  and  disseminates  educational  data,  serves 
as  a  clearing  house  for  educational  matters,  advises  with  persons  interested  in 
education,  promotes  desirable  educational  tendencies,  and  conducts  and  directs 
experiments  in  education. 

Bulletins.. 

No,  36  (1914),  Edubation  for  the  homo  -  Part  I.  General,  statement.  B.R.Andrews.  10/6 
No.  37  (191^^).  Education  for  the  hoine  -  Part  II.  State  legislation,  schools, 

agencies,  '  B.  R.  Andrews.'  ,  30^ 

No.   38  (1914);  Educ^tiGn  for  the  home  -  Part  III.  Colleges  and  universities 

Benjam'in  R.  Andrews,  _  , 

No,   39  (1914-);  •'Education  for  the  home  -  Part  IV.  Bibliography,  list  of  schools, 

Benjamin  R.  Andrews.  .  ..  .  - 

No.  50  (1915).  'Health  of  school  children  -11.  H.  Heck,  '■   ■      "  20(6 

No.  23  (191?);  Three  short  courses  in  home  making,  Carrie  A.  Lyford.  '  15/i 
No,  46  (1917);  'The  public -school  system  of  San  Francisco,  Calif  ornia;-  60^ 
No.  47  (1917).  The  preparation  and "preservation  of  vegetables,     Henrietta  W, 

■  •     Calvin  and  Ca'rrie  A.  Lyford.  ■  '  05^ 

No,  13  (1918).  The  land  grant  of  1862,  and' the  land-grant  colleges. 

Benjamin  R.  Andrev/s.  10/i 
No.   19  (1918),  Vocational  guidance  in  secondary  education.    A  rdport  of  the 

commission -on  the  reorgaTiization  of  secondary  education.  5^ 
No,   35  (1918), <  Cardinal  principles  of  seconda.ry  education.     A  report  "of  the 

commissicn  on  the- reorgiinization  of 'secondary  education.  5)6 
No.  50  (1918).  Home  economics.     Mrs.  H.  W.  Calvin  and  Miss  C.  A.  Lyford. 

Advance  sheets  from  Biennial  survey,'  1916-1918.  '  5ji 

No.  48  (1919).  Education^a  hygiene,    'V-'illard  S.   vSmall.     Advance  sheets 

from  Biennial  Survey,  1916-1918.  "  "  5^ 

Teachers'  Leaflets,  ■ 
No.     7.  :   Recreation  and  rural  heaj.th.     E.  C.  Lindeman. 


Health  Education  Series. 


No. 

1. 

Wanted',  teachers  to  enlist^  for  ■  child  health  service. 

5j6 

(additional  copies,  1  cent  each) 

5^ 

No. 

2 

Diet  for  the  school ■  child,   (additional  cop5.es;  2  cents  each) 

No. 

3. 

Summar  health  and  play  school.'     (additional  copies, '2  cents 
each) 

5{i 

No. 

4. 

Methods  of  teaching. health,   (additional  copies,  2. cents  each) 

No, 

5. 

Child  health  program.  .   (additional  copies,  3  cents  each) 

5)6 

No. 

6. 

Further  steps  in  teaching  health.     (additional  copies,  3  cents 
each ) 

5i 

No. 

7. 

The  lunch  hour  at  school.     (additional  copies,  -i  cents  each) 

No. 

8. 

Health  training  of  teachers  (additional  copies,  3  conts  each) 
Classroom  weight  record  (additional  copiss,  1  cent  each) 
Health,  strength,  joy  (poster) 
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No. 

2. 

No. 

3. 

No. 

4. 

No, 

5. 

No, 

6. 

No. 

?. 

No. 

8. 

No. 

9. 

OF  EDUCATION  (Continued). 

Home  Economics  Circulars. 

Current  problem  in  home  economics. 

Home  economics  teaching  in  small  high  schools. 

Principles  ^nd.  policies  in  home  economics  education. 

Government  publications  for  home  economics  teachers  and  students. 

A  course  in  food  economics  for  the  housekeeper. 

Effect  6f  war  ccnditicns  :n  cXothrng  and  textile  courses. 

Brief  courses  in  home  making  for  normal  schools. 

Home  economics  courses  for  junior  high  schools. 


■^EDEKAL    BOARD    EOS    VOCATIONAL  EDUCATION. 


riom  ECONOMICS  EDUCATION  SERVICE. 

The  two  largo  interests  of  this  service  are:    First,  problems  connected 
with  college  coursGS  in  home  economics  designed  to  train  vocational  teachers;  and 
second,  courses  in  homemaking  for  day,  part-time,  and  evonir^g  classes. 

For  use  in  connection  with  college  co-'arsos  there  v;ill  be  available  in  the 
near  future  a  bulletin  prepared  in  cooperation  with  the  Children' s  Boxeati,  United 
States  Department  of  Labor,  and  entitled.  "Course  in  Child  Oare  and  Child  Welfare 
for  Use  in  Teacher  Training  In^-t.Vbations.  " 

For  use  in  connection  with  day,  part-time,  and  evening  classes,  i'our 
bulletins  have  been  prepared: 

Bulletins    23  -  Clothing  for  the  Family. 

28  -  Oi7jc^n:'.satr'.cn  and  A'^jn in i strati  on  of 

H'ame  Eiionomi..;S  Educat-.on. 
35  -  Use  and  Preparation  of  Food. 
3?  -  Survey  of  the  Needs  in  the  Field  of 

Vocu.tioriu.1  Home  Economics  Education. 

Bulletins  Nos.  28  u.nd  3?  may  be  obtained  on  request  to  the  Federal  Board 
of  Vocational  Education,  Washington,  D.  C.      Nos.  23  and  35  are  not  available  now 
for  free  distribution,  but  may  be  pnvchased  from  the  Superintendent  of  Documents, 
Government  Printing  Office,  Washington,  D.  C.  for  15{6  and  2C,^i,  respectively. 


February,  1921. 
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